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Abstract: The importance of consuming functional foods has led the food industry to look for
alternative sources of ingredients of natural origin. Eggplants are a type of vegetable that is valued
for its content in phytochemical compounds and it is due to the fact that this research is conducted
towards the development of eggplant flour as a proposal to be used as a functional ingredient in
the food industry. In this study, the eggplant fruits were divided into four groups, based on the
drying method and the equipment used: Minced, drying oven (T1); sliced, drying oven (T2); sliced
and frozen, drying tunnel (T3); and sliced, drying tunnel (T4). All the eggplant flours showed the
same trend regarding their antioxidant capacity and phenolic content in the order T2 > T4 > T1 > T3.
The freezing of eggplant was found to have a negative effect on functional and antioxidant properties.
With respect to their nutritional composition, the flours did not change in their crude fiber, protein,
and fat contents. In general terms, the T2 flour is a potential ingredient for the preparation of foods
with functional properties since it is rich in phenolic compounds and antioxidants.
Keywords: eggplant; flour; phenolics; antioxidant activity; functional ingredient
1. Introduction
In recent years, the food industry has focused its efforts in the development of new products
with properties that not only provide the necessary nutrients for human food, but also help prevent
diseases related to nutrition such as diabetes, obesity, hypertension, and cardiovascular complications.
It has been found that there is a significant correlation between the regular intake of phytochemicals
and the prevention of these lifestyle-related diseases [1]. Antioxidants have attracted great attention
as possible agents to prevent and treat diseases related to oxidative stress [2]. The antioxidants
used by the food industry can be either from natural sources or from a synthetic origin (such as
butylated hydroxytoluene and butylated hydroxyanisole). The latter has been found to be potentially
carcinogenic and toxic [3]. Consequently, a niche in the food industry is opened to replace the existing
synthetic antioxidants with those of natural origin found in fruits and vegetables, which are mainly
vitamins and polyphenols [2].
Eggplant is an economically important vegetable crop from the tropical and subtropical zones
of the world [4]. This crop produces fruit of different colors, sizes, and shapes [5]. Eggplant is a
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valued vegetable for its composition in phytochemicals considered as nutraceuticals [6], in particular,
polyphenols and dietary fiber [4].
In Mexico, eggplant production was 172,112 tons in 2016. It is mostly exported to the United States
as this vegetable is not commonly consumed domestically [7] due to a lack of information regarding its
preparation and characteristics. Eggplant has a non-climacteric pattern of respiration, which leads to a
short shelf life despite being harvested in immature stages of development [8]. Therefore, the use of
eggplant is suggested as a flour with high nutritional value, which can also be used as an antioxidant
of natural origin. Therefore, the objective of this work is to evaluate the physicochemical, functional,
and nutraceutical properties of eggplant flour as a proposed functional ingredient.
2. Results and Discussion
2.1. Eggplant Flour Samples
The eggplant flour produced was labelled as T1 (eggplant minced and dried at 45 ◦C–50 ◦C in a
drying oven), T2 (sliced eggplant dried at 45 ◦C–50 ◦C in a drying oven), T3 (sliced eggplant was frozen
and dried at 40 ◦C–45 ◦C in a tunnel dryer), and T4 (sliced eggplant dried at 40 ◦C–45 ◦C in a tunnel
dryer). Eggplant is a vegetable with a high percentage of water (approximately 90%), which allows
microorganisms and biochemical reactions to deteriorate, thus reducing its shelf life. In general,
eggplant is a difficult vegetable to dehydrate due to its high percentage of water, which implies long
drying times. With the use of the drying tunnel, the drying time was reduced from 48 h (drying oven)
to 16 h (70% reduction in efficiency), showing that dehydration is faster when the air speed increases [9]
and the speed of drying at high temperature decreases due to the hardening phenomenon [10–12].
2.2. Proximal Chemical Analysis
The results of the nutritional composition of the eggplant flours are shown in Table 1.
Eggplant flour has low values for moisture content (1.5% to 8.5%), below the Mexican standard
(NOM-247-SSA1-2008) of 15% [13]. The T2 sample had the highest moisture content, while the T4
sample had the lowest moisture content. The moisture content obtained in this study was lower than
other results (7.7% to 9.45%) reported from different types of Solanum melongena, dried in the same
range (45 ◦C to 50 ◦C) of temperature [4,14].
Table 1. Nutritional components of different obtained flours.
Component (%) T1 T2 T3 T4
Moisture 5.26 ± 0.4 b 8.57 ± 0.26 a 4.55 ± 0.32 c 1.57 ± 0.09 d
Ash 6.47 ± 0.38 b 7.31 ± 0.03 a 7.31 ± 0.08 a 6.53 ± 0.25 b
Fat 1.79 ± 0.07 a 1.75 ± 0.03 a 1.73 ± 0.0 a 1.73 ± 0.02 a
Protein 12.57 ± 0.39 a 12.5 ± 0.45 a 12.68 ± 0.29 a 12.77 ± 0.24 a
Crude Fiber 12.74 ± 0.37 a 12.32 ± 0.43 a 11.8 ± 0.59 a 12.17 ± 0.92 a
Carbohydrates + 61.17 ± 0.7 b 57.54 ± 0.52 c 61.92 ± 0.18 b 65.22 ± 1.22 a
Eggplant minced and dried in a drying oven (T1), sliced eggplant dried in a drying oven (T2), sliced eggplant
frozen and dried in a tunnel dryer (T3), and sliced eggplant dried in a tunnel dryer (T4). Average values with three
replicates ± standard deviations, of three different lots. Mean values labeled with a different letter in the same file
are significantly different (p < 0.05). + Carbohydrates (%) = 100 − (% moisture + % ash + % fat + % protein + %
crude fiber).
Flour having a moisture content of 9% to 10% is suitable for extended shelf life [15] since a
lower moisture content in flour shows a better storage stability. The range of the average ash content
determined among the four eggplant flours was 6.47%–7.31%, and it was similar to the eggplant ash
content of other investigations treated under the same drying temperature conditions [4,14], compared
to the ash content obtained from different types of eggplants (0.48%–1%), and 4.93%–13.7% (dry
base) [16]; the drying treatment allows the concentration of the eggplant nutrients. Regarding the
determination of proteins, the results obtained fell in a small range of 12.55%–12.77%. The results of
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this study are in accordance with the USDA database [17]. They have reported that protein content
for fresh eggplant was 0.98% (12.73% in dry basic). Various types (Indian, Thai, Chinese, and white)
of eggplants dried at the same temperature produced similar protein contents (12%–15%) [4] to the
results obtained in this study.
The average fat content (1.75%) of the flour in this study was higher than that reported by
Nino-Medina et al. [16] in fresh eggplant (Chinese, Philippine, Thai, Hindu and American types),
with obtained values between 0.3% and 0.4% (dry base). Uthumporn et al. [4] found levels of 0.88%
to 5.18% in different types (Indian, Thai, Chinese, and white) of eggplant flour; the lowest values
were for flour samples made at 50 ◦C. Carbohydrates contents for the samples were between 57% and
65%. The result of the present investigation is similar in the amount of carbohydrates contained in the
eggplant flour mentioned before, which were in the range of 62%–68%. The main soluble sugars were
glucose and fructose [18]. They reported starch content between 1.43% and 2.38% in fresh eggplant.
Eggplant flour contained a lower amount of carbohydrates and moisture compared with wheat flour,
yet it had more fiber.
2.3. Physicochemical Parameters
The pH and titratable acidity are analytically determined in separate ways, and each has its own
particular impact on food quality [19]. The pH is a good predictor of the ability of a microorganism to
grow in a specific food, while the titratable acidity is a good predictor of the impact of acid content
on the flavor of food [20]. On the other hand, color is the first notable characteristic of a food and
often predetermines our expectations. Natural and synthetic colors play several roles in foods and
consumers use the color as a way to identify a food and also as a way to judge the quality of a food [21].
With the exception of the titratable acidity and b* chromatic property, in which statistical
differences were not observed (p > 0.05), other physicochemical parameters showed statistical
differences (p < 0.05) between eggplant flour samples (Table 2). The values of pH of eggplant flours
were slightly acidic and ranged from 3.89 to 4.14, while titratable acidity values were low ranging
from 0.46% to 0.47%. In addition, chromatic values were from 52.50 to 64.60, 4.55 to 9.65, 20.15 to 21.65,
21.09 to 23.60, and 65.98 to 77.54 in L*, a*, b*, C*, and h, respectively. All the eggplant flours had a
“mostly desaturated dark orange” color. However, the color of the treatments 1 and 2 can be classified
as a “pale brown”, while the treatments the color of the treatments 3 and 4 can be classified as “clear
brown”; the main difference among these two colors tonalities is due mainly to the L* value.
Table 2. Physicochemical parameters of different eggplant flours.
Flour pH TA (%)
Chromatic Properties
L* a* b* C* h View
T1 3.89 ±0.04 b
0.47 ±
0.004 a
52.50 ±
0.14 c
9.65 ±
0.49 a
21.65 ±
0.49 a
23.60 ±
0.65 a
65.98 ±
0.60 b
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The cause of this color difference is attributed to the enzymatic browning of vegetable tissue,
which is one f the main causes of loss of quality in food drying. The color values corresponding to
the T1 and T2 samples show the effect caused by the Maillard reaction in eggplant during the drying
process due to the formation of brown complex polymers (melanins) [22]. The T1 and T2 samples are
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more affected by this phenomenon due to the long drying times in the drying oven. The sample T3
shows a color similar to the aforementioned samples due to the damage by the low temperatures to
which it was subjected before drying.
There is no literature available for comparison with the current report as there are no studies
on the evaluation of chromatic properties of eggplant flour; however, flours obtained from other
vegetables through similar methods to the ones used in this study have been previously reported.
In this regard, Noor and Komathi [23] obtained flour from peeled pumpkin pulp and unpeeled
pumpkin pulp. Their process for production of flour consisted in soaking the pumpkin pulps in a 0.1%
sodium methabisulphite for 30 min; after that, the pulps were washed, sliced, and dried overnight
at 60 ◦C. The chromatic properties of the obtained flours were 63.45, 15.68, 53.83, 56.07, and 73.76 for
peeled pumpkin pulp flour and 64.93, 13.53, 49.45, 51.27, and 74.70 for unpeeled pumpkin pulp flour in
L*, a*, b*, C* and h chromatic parameters. On the other hand, Que et al. [24] (2007) also obtained flour
from pumpkin through hot air-drying procedures. In this study, the pumpkin flesh was cut into slices
and hot air-dried at 70 ◦C for 54 h. Both products were ground and sieved using a 60 mesh screen
(250 µm). The chromatic properties of the obtained flours were 80.15, 13.43, 48.63, 50.45, and 74.56 for
freeze-dried flour, and 61.83, 11.12, 41.87, 43.32, and 75.13 for hot air-dried flour in L*, a*, b*, C* and h
chromatic parameters.
All the chromatic parameters obtained in the studies mentioned above were higher than the
chromatic properties of our eggplant flours; this could be mainly attributed to the fact that pumpkin has
different chemical and physical characteristics from eggplant. Another important fact that produces a
lower L* value in eggplant in contrast to pumpkin is the high concentration of phenolics in the eggplant
skin (anthocyanins) and pulp (phenolic acids), which are oxidized by an enzymatic mechanism once
they are sliced, and also to the non-enzymatic browning due to the heat treatment used in the
production of the flour.
2.4. Functional Properties
The water holding capacity (WHC) of the samples was between 1.2 to 2 g water/g flour (Table 3).
Sample T4 (2.08 g water/g flour) had the highest amount of WHC and T1 (1.28 g water/g flour) had
the lowest values. Similar values were found in frozen-dried flour from soy beans (1.8 g water/g
flour) and pumpkin flour (1.5–2.5 g water/g flour) dried at 60 ◦C [23,25]. The capacity to absorb
water is considered a functional property of proteins, fundamental in viscous foods such as sauces,
soups, baked goods, and doughs, products where a good protein-water interaction is required [26].
Different protein structure and different hydrophilic carbohydrates contribute to the variation in WHC
of flours [27,28]. This agrees with the result of Chen and et al. [29], study which reported that high
WHC of fruit fibers is linked to the high pectin content of the fruits. The WHC aids modification of
texture and viscosity in formulated food.
Table 3. Functional properties of eggplant flours.
Flour WHC (g Water/g Flour DW) OHC (g Oil/ g Flour DW) EC (%)
T1 1.28 ± 0.1 b 2.13 ± 0.26 d 25.00 ± 0.10 c
T2 1.61 ± 0.16 b 4.49 ± 0.59 b 37.33 ± 0.57 a
T3 1.40 ± 0.25 b 3.79 ± 0.16 c 34.50 ± 0.50 b
T4 2.08 ± 0.13 a 5.22 ± 0.11 a 37.83 ± 0.28 a
Water holding capacity (WHC), oil holding capacity (OHC) and emulsion capacity (EC) of eggplant flours. DW =
dried weight. Values are the average of three replicates ± standard deviations, of three different lots. Mean values
labeled with a different letter in the same column are significantly different (p < 0.05).
The oil holding capacity (OHC) differed significantly (p≤ 0.05) among T1, T2, T3, and T4 (Table 3).
Treculia africana seed flour, prepared at 100 ◦C, parboiled and dried (55 ◦C, 24 h) had an OHC in the
range of 1.14–1.3 g oil/g for flour [30,31] and the flour from soy beans (1.93 g oil/g flour) [25] had
lower values than the eggplant samples. However, the Canavalia ensiformis flour (3.15 g oil/g flour) [32]
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had similar values to these results. This high oil holding capacity can be attributed to the high levels
of nonpolar residues protein molecules [32]. On the other hand, the heat treatment increases the
absorption of oil [31]. This is an increase attributed to the dissociation and denaturation of proteins by
heat. The T4 and T2 treatments have a greater water/oil retention capacity than the T1 and T3 samples;
these changes in the retention capacity can be attributed to the modification of the physical structure
of the food. Methods of food processing such as freezing and mincing can affect protein conformation
and hydrophobicity [33,34].
For the emulsification capacity (EC), T1 (25%) had the lowest value with respect to the T2, T3,
and T4 (Table 3), as Yu et al. [34] suggests, food processing methods affect protein conformation and
hydrophobicity. The mincing process was the most probable reason for the lower EC of the T1 sample.
Emulsification capacity is considered as an index of the ability of proteins or peptides to adsorb on the
new created surface, delaying coalescence [35]. According to Kinsella et al. and Sathe et al. [36,37],
the emulsifying capacity of proteins tend to decrease as protein concentration is increased; nevertheless,
it was the opposite in this study.
In short, these functional properties verify the application of this flour as an ingredient in
the formulation of a food, as the physical-chemical characteristics define the behavior of proteins,
carbohydrates, and fibers in the processed food.
2.5. Total Phenols Content (TPC)
Polyphenols are a large group of phytochemicals that are considered responsible for the health
benefits associated with fruits and vegetables [38]. Plant polyphenols can scavenge free radicals due
to their chemical structure. The total phenols content (TPC) was markedly higher in samples T2 and
T4 (Table 4), while it was lower for samples T3 and T1 (4183 and 8211 mg chlorogenic acid/kg flour,
respectively). Similar data were reported [39] in the juice from 31 eggplant varieties (commercial
varieties, landraces, and hybrids between the landraces) that were in the range of 5450 to 10,480
(mg chlorogenic acid/kg of sample). It was found that eggplant displays an important intraspecific
variation for the composition traits studied, and in some cases, there are considerable differences
among the varietal types.
Table 4. Phenolic compounds of eggplant flours.
Flour TPC(mgCAE/kg Flour DW)
TFC
(mgCatE/kg Flour DW)
TCC
(mgCatE/kg Flour DW)
TAC
(mgC3GE/kg Flour DW)
T1 8211 ± 452 c 2060 ± 396 c 3022 ± 330 a 1612 ± 44 a
T2 18,227 ± 442 a 15,753 ± 1027 a 1461 ± 176 c 679 ± 12 b
T3 4183 ± 123 d 1473 ± 188 c 1240 ± 206 c 230 ± 13 d
T4 10,866 ± 673 b 10,300 ± 467 b 2307 ± 145 b 519 ± 10 c
Total phenols content (TPC), total flavonoid content (TFC) and condensed tannin content (CTC).
mgCAE = milligrams of chlorogenic acid equivalents, mgCatE = milligrams of catechin equivalents,
mgC3G = milligrams of cyanidin-3-glucoside, DW = dried weight. Values are the average of three replicates
± standard deviations, of three different lots. Mean values labeled with a different letter in the same column are
significantly different (p < 0.05).
Nino-Medina et al. [16] report similar results in their report based on a study in frozen,
dried eggplant from different varieties (Chinese, Philippine, American, Hindu, and Thai); the total
phenols content ranged from 15,120 to 20,490 (mg chlorogenic acid/kg of sample). The results obtained
in this study were higher than the results of fresh eggplant by Nisha et al. [38] on different eggplant
varieties that reported to contain between 490 to 1070 (mg gallic acid equivalents/kg of sample) and
570 to 650 (mg chlorogenic acid/kg of sample) for Black Beauty and Violetta Lunga varieties [40].
The low value of the T3 sample is due to the freezing before the dehydration; freezing reduces the
original value of the food up to 80% due to the increase in water activity [41]. This has a greater effect
than the mincing the sample, as it was in the case of the T1 sample.
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2.6. Total Flavonoids Content (TFC)
The total flavonoids content of different eggplant flours is shown in Table 4. TFC content follows
the order T2 > T4 > T1 > T3. According to these results, a significant difference was found between
the pre-drying treatments (mincing, slicing, and slicing/freezing), where the T3 sample was the most
affected by the freezing treatment of eggplant slices before drying, showing the same behavior as
the TPC. The decrease in TFC level in the flour subjected to pre-drying treatments (mincing and
slicing/freezing) could occur because part of the anthocyanin was degraded during these treatments.
Ninfali et al. [40] report a total flavonoid content between 257 and 284 mg caffeic acid equivalents/kg
of the sample in fresh Black Beauty and Violetta Lunga eggplant varieties. Uthumporn et al. [4] found
a range between 9090 and 29,180 mg catechin equivalent/kg, but their report was based on a study of
eggplant flour dried at same temperature range as the one used in this study.
2.7. Total Catechins Content (TCC)
The content of total catechins was maintained in the range of 1240 to 3022 (mg catechins/kg
flour), which reveals a significant difference between tannin contents of the four eggplant flour
extracts (p < 0.05). Indeed, the T1 extract presented the highest level among the four flour
samples. Alkurd et al. [42] obtained 4137 mg tannic acid equivalents/kg from eggplant extract whole
fruit, while Boulekbache et al. [43] obtained 42.6 mg tannic acid equivalents/kg from eggplant peels
extract. The mincing of the eggplants before the drying process had a significant effect on the TCC in
comparison with the other treatments after drying the eggplant.
2.8. Total Anthocyanins
The total anthocyanins content of different eggplant flours is shown in Table 4. The results
were in the range of 230 a 1612 (mgC3GE/kg Flour DW) and follows the order T1 > T2 > T4 > T3.
Anthocyanins results obtained in this study were similar to those reported by Nino et al. [16] in different
eggplant types of Chinese (1287 mgC3GE/kg of eggplant), Philippine (1610 mgC3GE/kg of eggplant),
American (1234 mgC3GE/kg of eggplant), Hindu 828 mgC3GE/kg of eggplant), Thai (39 mgC3GE/kg
of eggplant), and higher than those reported in the Black Bell eggplant type [6], Tunisina, Buia, and
L305 [44] raw, grill and boiled (50 to 90, 15 to 41, 31 to 155, and 17 to 96 mg D3R/ 100 g of dry matter,
respectively).
2.9. Antioxidant Capacity
Currently, there are numerous methods to measure the antioxidant capacity of a food. In this
study, the antioxidant capacity of the flours was measured by using three methods (DPPH, ABTS, and
FRAP), using vitamin E analogue as reference (Trolox).
Determination of scavenging stable DPPH free radical is a quick way to evaluate the antioxidant
activity of the extracts [45]. Table 5 shows the DPPH activity results of all four different samples.
The range was between 9111 to 54,815 (µM Trolox equivalents/kg flour). Nino-Medina et al. [16] found
higher results than the results of this study, which were 78,500 µM Trolox equivalents/kg on frozen,
dried American eggplant type.
The ABTS (2,2′-azinobis-(3-ethylbenzothiazoline-6-sulfonic acid) assay is generated by the
oxidation of the ABTS with potassium persulfate [46]. The results for ABTS assay ranged from 14,272
to 63,583 (µM Trolox equivalents/g flour). These results can be seen in Table 5. The results of this
study were higher than those reported by Okmen et al. [47]. Their report was based on a study of total
water soluble antioxidant activity of 26 eggplant (Solanum melongena L.) cultivars from Turkish with an
antioxidant activity range from 2664 µM Trolox equivalents/kg to 8247 µM Trolox equivalents/kg.
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Table 5. Antioxidant activity of eggplant flours.
Flour ABTS(µMTE/kg Flour DW)
DPPH
(µMTE/kg Flour DW)
FRAP
(µMTE/kg Flour DW)
T1 25,484 ± 1166 c 15,160 ± 142 c 29,534 ± 315 c
T2 63,583 ± 1689 a 54,815 ± 2447 a 105,617 ± 3917 a
T3 14,272 ± 433 d 9111 ± 160 d 17,820 ± 587 d
T4 43,205 ± 673 b 43,167 ± 3611 b 75,361 ± 773 b
µMTE = micromoles Trolox equivalents. DW = dried weight. Values are the average of three replicates ± standard
deviations of three different lots. Mean values labeled with a different letter in the same column are significantly
different (p < 0.05).
The ferric reducing antioxidant power (FRAP) assay measures the ability of eggplant flour to
reduce Fe3+/tripyridyltriazine complex to its ferrous form [48]. The results shown in Table 5 reveal
a significant difference between µM Trolox equivalents/kg flour; the results ranged from 17,820 to
105,617 µM Trolox equivalents/kg flour. Results reported for eggplant extract [43] with different
solvents (acetone, methanolic, and ethanolic) were in the range of 21,000 to 27,000 mg of quercetin
equivalent/kg of extract.
In general terms, the results of antioxidant activity, such as the content of total phenols content and
total flavonoids content, follow the following order T1 > T4 > T1 > T3. A highly significant difference
was found between the samples; the sample treated with a pre-treatment of slicing/freezing before
drying was the most affected sample, followed by the sample crushed before drying, as explained
above in Sections 2.5 and 2.6. Concellon et al. Reference [49] found that eggplant (American type)
stored at 0 ◦C had a rapid degradation of antioxidant compounds. This behavior was described by other
authors [49,50] as related to the antioxidant and phenolic content with the degree of browning of the
eggplant. Eggplants generate a cellular disruption when being cut, with a loss of compartmentalization
that allows contact between enzymes responsible for browning, such as polyphenoloxidase (PPO) and
phenolic substrates [49,51–53]. Treatments such as mincing and freezing, and the time of exposure
to air and light contribute to the generation of the browning of the eggplant, thus affecting both its
content and antioxidant capacity.
3. Materials and Methods
3.1. Flour Preparation
The eggplants fruits used in this study did not had the quality requirements for exportation
market (American type) and were purchased from local market in San Nicolas de los Garza County
(Nuevo Leon, Mexico). The chemical composition of the eggplant was: Moisture 90%, ash 0.55%,
protein 1.07%, fat 0.15%, 1.03% crude fiber, and carbohydrate 5.69%. The fruits (60 units, 25 kg) were
washed and separated into four treatments. The fruits of treatment one (T1) were minced (Cyclone
Sample mill-model 3010-030, UDY Corporation, Fort Collins, CO, USA) and dried in the drying oven
(Model 630, Napco, Oregon, OR, USA) at 45 ◦C to 50 ◦C for 2 days. The fruits of treatment two (T2)
were sliced and dried using the same condition of the first group. The fruits of treatment 3 (T3) were
sliced, frozen, and dried in a tunnel dryer (Procmex Model LQ001, Procomm, Mexico) at 40 ◦C to
45 ◦C for 16 h. In the treatment four (T4) the fruits were sliced and dried with the same condition
of the third group. The drying temperature range were based on the experience of Uthumporn et al.
and Vega-Galvez et al. [4,9] in order to keep the content of phenolic compounds. To determine the
drying time, the humidity content was measured as a preliminary result until a percentage below 15%
(Mexican Standard NOM-247-SSA1-2008) [13] was obtained. Two drying methods were used, a drying
oven (no air circulation and in total darkness, 15.5% humidity,) and a drying tunnel (air circulation,
which passes through a set of resistance becomes dry air, 2.5% humidity). The tunnel design allows for
the entrance of light, yet it was controlled. The flour was stored in a refrigerator at 4 ◦C prior to use.
Table 6 describes the conditions of the treatments.
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Table 6. Pre-treatments and drying method for obtaining of eggplant flours.
Flour Pre-Treatments Equipment
T1 Mincing Drying oven
T2 Cutting in slices Drying oven
T3 Cutting in slices and freezing Tunnel dryer
T4 Cutting in slices Tunnel dryer
3.2. Proximate Composition
Analyses were performed according to the Association of Official Analytical Chemistry [54]. Ash,
moisture, and crude fiber content were evaluated gravimetrically (method AOAC 14.006, AOAC 925.15,
and AOAC 962.09, respectively). The Goldfisch method (AOAC 920.36C) was used to determine the
fat content. The protein content was measured using the Kjeldahl method (AOAC 930.29), and total
carbohydrates were determined by difference.
3.3. Physicochemical Properties
In order to measure the potential of hydrogen (pH) and titratable acidity (TA), 10 mL of sample
were diluted with 40 mL of distilled water; then, the pH was read. After that, samples were titrated
with 0.1 M NaOH to a pH 8.2 (citric acid as predominant) using a Corning, 440 pH meter (Woburn,
MA, USA) according to the Association of Official Analytical Chemist methods [55].
For color determination, a 1.5 mL spectrophotometric cuvette was filled with sample and color
and was measured using a CR-20 Konica Minolta Color Reader (Tokyo, Japan). Chromatic parameters
were obtained using CIELAB (L*, a*, b*) and CIELCH (L*, C*, h) color systems according to Commission
Internationale De L′ecleirage [56]. L* defines Lightness (0 = black, 100 = white), a* indicates red
(positive a*) or green value (negative a*) and b* indicates yellow (positive b*) or blue value (negative b*),
C* (Chroma; saturation level of h), and h (hue angle: 0◦ = red, 90◦ = yellow, 180◦ = green, 270◦ = blue).
Color view was obtained by using the online software ColorHexa, color converter using L*, a*, and b*
values [57].
3.4. Functional Properties
Water and oil holding capacity were determined according to the method described by
Beuchat [58] with some modifications; 0.5 g of the sample were taken in 5 mL of distilled water (pH
was adjusted to 7) or vegetable oil and mixed by vortexing (model V2H, Boeco, Hamburg, Germany)
for 1 min. Then, it was centrifuged at 3000 rpm/30 min. The results were expressed in grams of
water-oil retained per gram of sample. The measurements were carried out at room temperature.
For the emulsifying activity, the methods described by Yasumatsu et al. [59] and Zhao et al. [60]
were used; 0.5 g of sample with 20 mL of distilled water were mixed in a vortex for 15 min and the pH
was adjusted to 7. Vegetable oil was mixed in a relation 1:1 (20 mL) and homogenized (OMNI GLH
model glh-01, OMNI International, Georgia, GE, USA) for 3 min at medium speed, and it was then
centrifuged at 1300 rpm. The results were expressed as a percentage of the height of the emulsification
layer with respect to the total liquid.
3.5. Preparation of the Eggplant Flour Extracts (EFE)
Dried powder (90 mg) was extracted with 5 mL of 80% methanol. The extraction was carried out
at room temperature, using a magnetic stirrer. After 40 min, the solution was centrifuged for 5 min
at 9500× g (10 ◦C). The supernatant was collected and stored under refrigerated conditions until it
was used.
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3.6. Total Phenols Content (TPC)
The total phenols content was determined by using the Folin-Ciocalteu method [61]. This was
carried out by mixing 200 µL of the samples extract with 2.6 mL of distilled water, 200 µL of
Folin-Ciocalteu reagent, and 2 mL of sodium carbonate solution (7%). After 120 min in the dark
(incubation was at room temperature, 23 ◦C–25 ◦C), absorbance was measured at 730 nm. The total
phenolic content was expressed as mg of chlorogenic acid equivalent (CAE) per 100 g of eggplant flour.
3.7. Total Flavonoids Content (TFC)
The total flavonoids content was measured using the Xiong et al. [62] method, with slight
modifications. Briefly, 200 µL of the samples extract were mixed with 3.5 mL of distilled water
and 150 µL of 5% NaNO2 solution. After 5 min, 150 µL of 10% AlCl3 solution were dissolved in
distilled water, which was added. The mixture was incubated at room temperature for 5 min; then,
1 mL of 1 M NaOH was added and vortexed well for 5 s and left for 15 min. TFC was expressed as mg
of catechins equivalent (CAE) per 100 g of eggplant flour.
3.8. Total Catechins Content (TCC)
The total catechins content of the extract was determined by using the vanillin method [63] with
some modifications. The sample extract (250 µL) was mixed with a solution of 1% vanillin (650 µL)
and a solution of 25% H2SO4 (650 µL). After 15 min, the solution was incubated at 30 ◦C; absorbance
was measured at 500 nm. TCC was expressed as mg of catechins equivalent (CAE) per gram of
eggplant flour.
3.9. Total Anthocyanins (TAC)
The total anthocyanins content was evaluated according to Abdel-Aal and Hucl [64]. For the
extraction of anthocyanins, 200 mg of maize flour was mixed with 10 mL of ethanol-HCl 1N (85:15 v/v,
pH 1, 4 ◦C), purged for 30 s with argon and stirred for 30 min at 200 rpm. Afterwards, the sample was
centrifuged at 7759× g (4 ◦C, 15 min) and finally, 3.5 mL of sample was measured at 535 nm. The content
of was reported as milligrams of cyanidin-3-glucoside (C3G) per kilogram of flour (mgC3GE/kg)
as follows: C = (A/ε) × (V/1000) × MW × (1/weight of sample) × 106, where: C = concentration
in mgC3GE/L, A = absorbance of sample, ε = molar absortivity (mgC3GE = 26,965 cm−1mol−1),
V = volume of sample, and MW = molecular weight of C3G (449.2 g/mol).
3.10. Determination of Antioxidant Capacity
The electron-hydrogen donation ability of eggplant flour extract was measured by using DPPH,
ABTS, and FRAP methods. The DPPH method was performed according to the method described by
Tai et al. [65] with slight modifications. For this, 1.5 mL of 2 mg/L DPPH solution in methanol 80% and
50 µL of sample were mixed, and incubated at room temperature (23 ◦C–25 ◦C) in darkness for 30 min.
The absorbance was measured at 517 nm against a blank. Results were expressed in micromoles of
Trolox equivalents (µMTE)/g eggplant flour.
For the ABTS assay, the procedure followed the method used in previous assays [66,67] with a
few modifications. The stock solutions included 2.6 mM potassium persulfate solution and 7.7 mM
ABTS·+ solution; these solutions were mixed in equal quantities. After 12 h at room temperature in the
darkness, the ABTS·+ solution was diluted with methanol 80% to obtain an absorbance of 1.000 units
at 734 nm using the spectrophotometer. The eggplant flour extract (50 µL) was allowed to react with
1500 µL of ABTS·+ solution for 30 min in the dark; then, the absorbance was measured at 734 nm.
Results are expressed in micromoles of Trolox equivalents (µMTE)/g eggplant flour.
The ferric reducing-antioxidant capacity was measured according to the method described by
Suárez et al. [68] with slight modifications. The working FRAP reagent was prepared with 5 mL of
TPTZ (10 mM), 5 ml of FeCl3 (20 mM), and 50 mL of sodium acetate buffer (300 mM, pH = 3.6). Then,
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50 µL of the sample extract were mixed with 1.5 mL of freshly working FRAP reagent. The FRAP assay
was carried out at 37 ◦C in an incubator. The absorbance was measured at 595 nm and the results were
expressed in micromoles of Trolox equivalents (µMTE)/g eggplant flour.
3.11. Statistical Analysis
Data from the three replicated experiments were analyzed to determine whether the variances
were statistically homogeneous, and the results were expressed as means ± SD. Statistical comparisons
were made by one-way analysis of variance (ANOVA) followed by a Tukey’s test using SPSS
17 Software. Difference between means were considered significant at p < 0.05.
4. Conclusions
All the eggplant flours showed the same trend regarding their antioxidant capacity and phenolic
content in the order T2 > T4 > T1 > T3. The freezing of eggplant was found to have a negative effect on
functional and antioxidant properties. With respect to their nutritional composition, the flours did
not change in their crude fiber, protein, and fat contents. In general terms, the T2 flour is a potential
ingredient for the preparation of foods with functional properties since it is rich in phenolic compounds
and antioxidants.
Author Contributions: J.R.R.-J., C.A.A.-G. and G.N.-M. conceived and designed the experiments; J.R.R.-J.
performed the experiments; J.R.R.-J, C.A.A.-G and G.N.-M. analyzed data; C.A.A.-G., G.N.-M., J.G.B.-G., V.U.-O.
and C.A.-G. contributed with reagents, materials, and analysis tools; J.R.R.-J., C.A.A.-G. and G.N.-M. wrote and
edited the original draft. Carlos A. Amaya-Guerra and Guillermo Niño-Medina contributed equally to this work.
Funding: This research received no external funding.
Acknowledgments: We would like to thank Consejo Nacional de Ciencia y Tecnologia (CONACyT) for financially
supporting J.R.R.-J. to obtain her Ph.D. (scholarship 331700).
Conflicts of Interest: The authors reported no potential conflict of interest.
References
1. Gresele, P.; Cerletti, C.; Guglielmini, G.; Pignatelli, P.; de Gaetano, G.; Violi, F. Effects of resveratrol and other
wine polyphenols on vascular function: An update. J. Nutr. Biochem. 2011, 22, 201–211. [CrossRef] [PubMed]
2. Fu, L.; Xu, B.-T.; Xu, X.-R.; Qin, X.-S.; Gan, R.-Y.; Li, H.-B. Antioxidant capacities and total phenolic contents
of 56 wild Fruits from South China. Molecules 2010, 15, 8602–8617. [CrossRef] [PubMed]
3. Botterweck, A.; Verhagen, H.; Goldbohm, R.A.; Kleinjans, J.; Van den Brandt, P.A. Intake of butylated
hydroxyanisole and butylated hydroxytoluene and stomach cancer risk: Results from analyses in the
Netherlands cohort study. Food Chem. Toxicol. 2000, 38, 599–605. [CrossRef]
4. Uthumporn, U.; Fazilah, A.; Tajul, A.; Maizura, M.; Ruri, A. Physico-chemical and antioxidant properties of
eggplant flour as a functional ingredient. Adv. J. Food Sci. Technol. 2016, 12, 235–243. [CrossRef]
5. Nino-Medina, G.; Urias-Orona, V.; Muy-Rangel, M.; Heredia, J. Structure and content of phenolics in eggplant
(Solanum melongena)—A review. S. Afr. J. Bot. 2017, 111, 161–169. [CrossRef]
6. Lo Scalzo, R.; Fibiani, M.; Francese, G.; D’Alessandro, A.; Rotino, G.L.; Conte, P.; Mennella, G. Cooking
influence on physico-chemical fruit characteristics of eggplant (Solanum melongena L.). Food Chem. 2016, 194,
835–842. [CrossRef] [PubMed]
7. Atlas Agroalimentario. 2017. Available online: http://online.pubhtml5.com/clsi/ibhs/#p=1 (accessed on 26
March 2018).
8. Muy-Rangel, D.; Siller-Cepeda, J.; Garcia-Estrada, R.; Baez-Sanudo, M. Caracterizacion poscosecha de
berenjenas producidas en Sinaloa, Mexico. Rev. Chapingo Serie Hortic. 2002, 8, 171–181. [CrossRef]
9. Vega-Galvez, A.; Ah-Hen, K.; Chacana, M.; Vergara, J.; Martinez-Monzo, J.; Garcia-Segovia, P.;
Lemus-Mondaca, R.; Di Scala, K. Effect of temperature and air velocity on drying kinetics, antioxidant
capacity, total phenolic content, color, texture and microstructure of apple (var. Granny Smith) slices. Food
Chem. 2012, 132, 51–59. [CrossRef] [PubMed]
Molecules 2018, 23, 3210 11 of 13
10. Hincapie, G.; Omana, M.; Hincapie, C.; Arias, Z.; Velez, L. Efecto de la temperatura de secado sobre las
propiedades funcionales de la fibra dietaria presente en la citropulpa. Rev. Lasallista Investig. 2010, 7, 85–93.
11. Femenia, A.; Garcıa-Pascual, P.; Simala, S.; Rossello, C. Effects of heat treatment and dehydration on bioactive
polysaccharide acemannan and cell wall polymers from Aloe barbadensis Miller. Carbohydr. Polym. 2003, 51,
397–405. [CrossRef]
12. Demirel, D.; Turhan, M. Air-drying behavior of Dwarf Cavendish and Gros Michel banana slices. J. Food Eng.
2003, 59, 1–11. [CrossRef]
13. Norma Oficial Mexicana, NOM-247-SSA1-2008. Productos y Servicios. Cereales y sus Productos. Cereales,
Harinas de Cereales, Sémolas o Semolinas. Alimentos a base de: Cereales, Semillas Comestibles, de Harinas,
Sémolas o Semolinas o sus Mezclas. Productos de Panificación. Disposiciones y Especificaciones Sanitarias y
Nutrimentales. Métodos de Prueba. 2008. Available online: http://depa.fquim.unam.mx/amyd/archivero/
NOMcereales_12434.pdf (accessed on 1 February 2018).
14. Hussain, J.; Rehman, N.; Khan, A.; Hussain, H.; Al-Harrasi, A.; Ali, L.; Sami, F.; Shinwari, Z. Determination of
macro and micronutrients and nutritional prospects of six vegetable species of Mardan, Pakistan. Pak. J. Bot.
2011, 43, 2829–2833.
15. Nasir, M.; Butt, M.; Anjum, F.; Sharif, K.; Minhas, R. Effect of moisture on the shelf life of wheat flour.
Int. J. Agric. Biol. 2003, 5, 458–459.
16. Niño-Medina, G.; Muy-Rangel, D.; Gardea-Béjar, A.; González-Aguilar, G.; Heredia, B.; Báez-Sañudo, M.;
Siller-Cepeda, J.; Vélez-de la Rocha, R. Nutritional and nutraceutical components of commercial eggplant
types grown in Sinaloa, Mexico. Not. Bot. Horti Agrobot. 2014, 42, 538–544. [CrossRef]
17. United States Drug Administration (USDA). Agricultural Research Service; National Nutrient Database
for Standard Reference. 2018. Available online: https://ndb.nal.usda.gov/ndb/search/list (accessed on
1 March 2018).
18. San José, R.; Sánchez, M.; Cámara, M.; Prohens, J. Composition of eggplant cultivars of the Occidental type
and implications for the improvement of nutritional and functional quality. Int. J. Food Sci. Technol. 2013, 48,
2490–2499. [CrossRef]
19. Sadler, S.; Murphy, P. Chapter 13. pH and titratable acidity. In Food Analysis, 1st ed.; Nielsen, S.S., Ed.;
Springer Science: Cham, Switzerland, 2010; p. 219.
20. Tyl, C.; Sadler, G. Chapter 22. pH and titratable acidity. In Food Analysis, 5th ed.; Nielsen, S.S., Ed.; Springer
Science: Cham, Switzerland, 2017; p. 389.
21. Griffiths, J. Coloring food and beverages. Food Technol. (Chic.) 2005, 59, 38–44.
22. Tomás-Barberán, F.; Ferreres, F.; Gil, M. Antioxidant phenolic metabolites from fruit and vegetables and
changes during postharvest storage and processing. Stud. Nat. Prod. Chem. 2000, 23, 739–795. [CrossRef]
23. Noor, A.; Komathi, C. Physicochemical and functional properties of peeled and unpeeled pumpkin flour.
J. Food Sci. 2009, 74, S328–S333. [CrossRef]
24. Que, F.; Mao, L.; Fang, X.; Wu, T. Comparison of hot air-drying and freeze-drying on the physicochemical
properties and antioxidant activities of pumpkin (Cucurbita moschata Duch.) flours. Int. J. Food Sci. Technol.
2008, 43, 1195–1201. [CrossRef]
25. Chau, C.F.; Cheung, P.C.K. Functional properties of flours prepared from three Chinese indigenous legume
seeds. Food Chem. 1998, 61, 429–433. [CrossRef]
26. Granito, M.; Guerra, M.; Torres, A.; Guinand, J. Efecto del procesamiento sobre las propiedades funcionales
de vigna sinensis. Interciencia 2004, 29, 521–526.
27. Kaur, M.; Sandhu, K.; Singh, N. Comparative study of the functional, thermal and pasting properties of
flours from different field pea (Pisum sativum L.) and pigeon pea (Cajanus cajan L.) cultivars. Food Chem. 2007,
104, 259–267. [CrossRef]
28. Hodge, J.; Osman, E. Carbohydrates, principles of food science. Part I. In Food Chemistry; Fennema, R.O., Ed.;
Marcel Dekker Inc.: New York, NY, USA, 1976; pp. 97–200.
29. Chen, J.; Piva, M.; Labuza, T. Evaluation of water binding capacity (WBC) of food fiber sources. J. Food Sci.
1984, 49, 59–63. [CrossRef]
30. Akubor, P.; Badifu, G. Chemical composition, functional properties and baking potential of African breadfruit
kernel and wheat flour blends. J. Food Sci. Technol. 2004, 39, 223–229. [CrossRef]
31. Fasasi, O.; Eleyinmi, A.; Fasasi, A.; Karim, O. Chemical properties of raw and processed breadfruit
(Treculia africana) seed flour. J. Food Agric. Environ. 2004, 2, 65–68.
Molecules 2018, 23, 3210 12 of 13
32. Chel-Guerrero, L.; Perez, V.; Betancur, D.; Dávila, G. Functional properties of flours and protein isolate from
Phaseolus lunatus and Canavalia ensiformis seeds. J. Agric. Food Chem. 2002, 50, 584–591. [CrossRef] [PubMed]
33. Sangnark, A.; Noomhorm, A. Chemical, physical and baking properties of dietary fiber prepared from rice
straw. Food Res. Int. 2004, 37, 66–74. [CrossRef]
34. Yu, J.; Ahmedna, M.; Goktepe, I. Peanut protein concentrate: Production and functional properties as affected
by processing. Food Chem. 2007, 103, 121–129. [CrossRef]
35. Mahmoud, M. Physicochemical and functional properties of protein hydrolysates in nutritional products.
Food Technol. 1994, 48, 89–95.
36. Kinsella, J.E.; Damodaran, S.; German, B. Physicochemical and functional properties of oil seed proteins
with emphasis on soy proteins. New Protein Foods 1985, 5, 107–179.
37. Sathe, S.; Desphande, S.; Salunhkhe, D. Functional properties of lupin seed (Lupinus mutabilis) proteins and
protein concentrates. J. Food Sci. 1982, 47, 491–497. [CrossRef]
38. Nisha, P.; Nazar, N.; Jayamurthy, P. A comparative study on antioxidant activities of different varieties of
Solanum melongena. Food Chem. Toxicol. 2009, 47, 2640–2644. [CrossRef] [PubMed]
39. Raigón, M.; Prohens, J.; Muñoz-Falcón, J.; Nuez, F. Comparison of eggplant landraces and commercial
varieties for fruit content of phenolics, minerals, dry matter and protein. J. Food Compos. Anal. 2008, 21,
370–376. [CrossRef]
40. Ninfalli, V.; Mea, G.; Giorgini, S.; Rocchi, M.; Bacchiocca, M. Antioxidant capacity of vegetables, spices and
dressings relevant to nutrition. Brit. J. Nutr. 2005, 93, 257–266. [CrossRef]
41. Molina, Y.; Caez-Ramirez, G.; Rodríguez, M.; Cerón, M.; Garnica, A. Contenido de antioxidantes en papas
criollas nativas (Solanum tuberosum L. grupo phureja) en proceso de precocción y congelación. Aliment. Hoy
2015, 23, 31–41. Available online: http://www.alimentoshoy.acta.org.co/index.php/hoy/article/view/341
(accessed on 10 February 2018).
42. Alkurd, A.; Takruri, H.; Al-Sayyed, H. Tannin contents of selected plants used in Jordan. Jordan J. Agric. Sci.
2008, 4, 265–274. Available online: https://www.uop.edu.jo/download/research/members/1046_2725_
Refa.pdf (accessed on 30 February 2018).
43. Boulekbache-Makhlouf, L.; Medouni, L.; Medouni-Adrar, S.; Arkoub, L.; Madani, K. Effect of solvents
extraction on phenolic content and antioxidant activity of the byproduct of eggplant. Ind. Crop. Prod. 2013,
49, 668–674. [CrossRef]
44. Lo Scalzo, R.; Fibiani, M.; Mennella, G.; Rotino, G.; Dal Sasso, M.; Culici, M.; Spallino, A.; Braga, P. Thermal
Treatment of Eggplant (Solanum melongena L.) Increases the Antioxidant Content and the Inhibitory Effect on
Human Neutrophil Burst. J. Agric. Food Chem. 2010, 58, 3371–3379. [CrossRef]
45. Mokrani, A.; Madani, K. Effect of solvent, time and temperature on the extraction of phenolic compounds
and antioxidant capacity of peach (Prunus persica L.) fruit. Sep. Purif. Technol. 2016, 162, 68–76. [CrossRef]
46. Re, R.; Pellegrini, N.; Protteggente, A.; Pannala, A.; Yang, M.; Rice-Evans, C. Antioxidant activity applying
an improved ABTS radical cation decolorization assay. Free Radic. Biol. Med. 1999, 26, 1231–1237. [CrossRef]
47. Okmen, B.; Sigva, H.; Mutlu, S.; Doganlar, S.; Yemenicioglu, A.; Frary, A. Total antioxidant activity and total
phenolic contents in different Turkish eggplant (Solanum melongena L.) Cultivars. Int. J. Food Prop. 2009, 12,
616–624. [CrossRef]
48. Moon, J.; Shibamoto, T. Antioxidant assays for plant and food components. J. Agric. Food Chem. 2009, 57,
1655–1666. [CrossRef] [PubMed]
49. Concellón, A.; Añón, M.; Chaves, A. Effect of low temperature storage on physical and physiological
characteristics of eggplant fruit (Solanum melongena L.). LWT-Food Sci. Technol. 2007, 40, 389–396. [CrossRef]
50. Oms-Oliu, G.; Rojas-Graü, M.; González, L.; Varela, P.; Soliva-Fortuny, R.; Hernando, M.; Martín-Belloso, O.
Recent approaches using chemical treatments to preserve quality of fresh-cut fruit: A review. Postharvest Biol.
Technol. 2010, 57, 139–148. [CrossRef]
51. Prohens, J.; Rodríguez-Burruezo, A.; Raigón, M.; Nuez, F. Total phenolic concentration and browning
susceptibility in a collection of different varietal types and hybrids of eggplant: Implications for breeding
for higher nutritional quality and reduced browning. J. Am. Soc. Hortic. Sci. 2007, 132, 638–646. Available
online: http://journal.ashspublications.org/content/132/5/638.short (accessed on 15 February 2018).
52. Mishra, B.; Gautam, S.; Sharma, A. Free phenolics and polyphenol oxidase (PPO): The factors affecting
post-cut browning in eggplant (Solanum melongena). Food Chem. 2013, 139, 105–114. [CrossRef]
Molecules 2018, 23, 3210 13 of 13
53. José Zaro, M. Análisis de Factores que Afectan la Acumulación, Distribución y Estabilidad de Antioxidantes
de Naturaleza Fenólica en Berenjena (Solanum melongena L.). 2014. Available online: http://sedici.unlp.edu.
ar/handle/10915/35592 (accessed on 25 February 2018).
54. Association of Official Analytical Chemist (AOAC). Official Methods of Analysis of International, 16th ed.;
AOAC: Maryland, MD, USA, 1998.
55. Association of Official Analytical Chemist (AOAC). Official Methods of Analysis of International, 17th ed.;
AOAC: Gaithersburg, MD, USA, 2006; ISBN 0935584773-9780935584776.
56. Commission Internationale De L’ecleirage. Cie 15: Technical Report: Colorimetry, 3rd ed.; CIE Publications:
Vienna, Austria, 2004; p. 7.
57. Colorhexa. Color Encyclopedia: Information and Conversion. Computer Software. 2018. Available online:
http://www.colorhexa.com/ (accessed on 28 August 2018).
58. Beuchat, L. Functional and electrophoretic characteristics of succinylated peanut flour proteins. J. Agric. Food
Chem. 1977, 25, 258–263. [CrossRef]
59. Yasumatsu, K.; Sawada, K.; Moritaka, S.; Misaki, M.; Toda, J.; Wada, T.; Ishii, K. Studies on the functional
properties of food grade soybean products: Whipping and emulsifying properties of soybean products.
Agric. Biol. Chem. 1992, 36, 719–727. [CrossRef]
60. Zhao, X.; Zhang, X.; Liu, H.; Zhang, G.; Ao, Q. Functional, nutritional and flavor characteristic of soybean
proteins obtained through reverse micelles. Food Hydrocolloids 2018, 74, 358–366. [CrossRef]
61. Singleton, V.L.; Orthofer, R.; Lamuela-raventos, R.M. Analysis of total phenols and other oxidation substrates
and antioxidants by means of Folin-Ciocalteu reagent. Methods Enzymol. 1999, 299, 152–178. [CrossRef]
62. Xiong, L.; Yang, J.; Jiang, Y.; Lu, B.; Hu, Y.; Zhou, F.; Mao, S.; Shen, C. Phenolic compounds and antioxidant
capacities of 10 common edible flowers from China. J. Food Sci. 2014, 79, C517–C525. [CrossRef] [PubMed]
63. Sun, B.; Ricardo-da-Silva, J.M.; Spranger, I. Critical factors of vanillin assay for catechins and
proanthocyanidins. J. Agric. Food Chem. 1998, 46, 4267–4274. [CrossRef]
64. Abdel-Aal, E.S.; Hucl, P. A rapid method for quantifying total anthocyanins in blue aleurone and purple
pericarp wheats. Cereal Chem. 1999, 76, 350–354. [CrossRef]
65. Tai, Z.; Cai, L.; Dai, L.; Dong, L.; Wang, M.; Yang, Y.; Cao, Q.; Ding, Z. Antioxidant activity and chemical
constituents of edible flower of Sophora viciifolia. Food Chem. 2011, 126, 1648–1654. [CrossRef] [PubMed]
66. Arnao, M.B.; Cano, A.; Acosta, M. The hydrophilic and lipophilic contribution to total antioxidant activity.
Food Chem. 2001, 73, 239–244. [CrossRef]
67. Thaipong, K.; Boonprakob, U.; Crosby, K.; Cisneros-Zevallos, L.; Hawkins Byrne, D. Comparison of ABTS,
DPPH, FRAP and ORAC assays for estimating antioxidant activity from guava fruit extracts. J. Food Compos.
Anal. 2006, 19, 669–675. [CrossRef]
68. Suárez, B.; Álvarez, Á.L.; García, Y.D.; Barrio, G.; Lobo, A.P.; Parra, F. Phenolic profiles, antioxidant activity
and in vitro antiviral properties of apple pomace. Food Chem. 2010, 120, 339–342. [CrossRef]
Sample Availability: Samples of the compounds are not available from the authors.
© 2018 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).
